Degustition Moo

Selection of canapes
Mazara red prawn tartare, Imperial caviar & green apple extract
Beef fillet carpaccio, mustard dressing with 24 months aged Parmesan shavings
Tagliatelle black truffle
Baked red mullet, ham & pea croquettes with spinach ¢ smoked cheese
Sorbet
Braised beef cheeks with crunchy vegetables & garlic sour cream
Tiramisu

Piccola pasticceria

Friulano, Ronchi di Manzano 2018 125ml
Friuli, Italy

Barbera D’Asti, Barisel DOCG 2017 125ml
Piemonte, Italy

Primitivo, IGT Amastuola 2016  125ml
Puglia, Italy

Degustation menu available Monday to Thursday evening
Ifyou have any allergies please inform a member of staff. All pricing are inclusive of VAT. A discretionary service charge of 12.5% will be added on your bill.






